
STARTERS
Poached Pear Salad       14
whipped goat cheese, crispy prosciutto,
candied walnuts, basil seed vinaigrette 

Citrus Mix Green Salad       12
orange segments, rosemary baguette croutons, 
shaved fennel, citrus vinaigrette

Hamachi  Crudo       15
marinated yellow watermelon, jalapeno gelée
summer melon granita, lotus crisp, micro cilantro  

Salmon Skin Tacos*       10
VYQ�UCNOQP�UMKP�VCEQU�ƂNNGF�Y��UCNOQP�DGNN[�VCTVCTG�
tobiko,smoked shishito peppers micro cilantro
add extra taco 5

STEAK Tartare*            13 
asian pear, egg yolk aioli, beef crisps, pickled thai chili,
julienne green onions

Thai Basil Shrimp Ceviche*      14
fermented yuzu avocado, red radish, prawn cracker,
diced papaya 

Fried Beef Crisps        8
thai chili tajin dust, chili lime sauce

Vietnamese Imperial Rolls     9
duroc pork & shrimp, pickled heirloom carrots & 
radish, yellow frisee salad

Bao Sliders*     10
2 housemade pork sausage, fried quail egg,  
crispy shallot, fresh herbs, jalapeño aïoli
add extra slider 5

Vegan Scallion Pancakes       12
spicy braised maitake mushrooms, jicama, 
picked red radish, black sesame seed, micro cilatro 

Grilled Spanish Octopus         14
yellow frisee, black sesame seeds, cripsy rice 
ginger sambal sauce 

Black Sheep ‘hot chicken’          13 
honey toast, pickeled japanese cucumber, honey mustard 
seed, julienne green onion

Executive Chef: Jamie Tra  n

ENTRÉES

  18

  21

 26

Vegan Vietnam ese Sau téed       
glass noodles    
spicy gochujang sauce, baby bok choy,
hen of the woods mushrooms, roasted heirloom carrots

Fried Whole Rainbow Trout     
sautéed rainbow swiss chard, steamed jasmine rice,�
ginger & rice wine vinegar sauce

Dorade Royal Bouillabaisse 
tiger shrimp, black mussels, braised fennel,
baby bok choy, udon noodles

Superior  Farms  Braised Lamb Belly       24
creamy yellow polenta, summer tomato fricassee, 
garlic sautéed hericots verts, fresh mint (V)

Vietnamese Herb Chicken      25
yellow curry couscous, sautéed chinese broccoli,
lap ceung sausage, charred plum sauce (V)

Slow Braised Short Rib     27
kimchi fried rice, green scallions, toasted sesame seed,
pickled red radish, organic sunny side up eggs 

8oz. Grass Fed Ribeye*        36
crispy brussel sprouts, julienne green apples,
smashed peruvian potato, chimichurri sauce  

(V) AVAILABLE VEGETARIAN or VEGAN
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